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 This research examined the taste tolerance of forty-six college students for the salty 
concentration of miso soup, consomme, and soy sauce clear soup. Using a questionnaire, the 
palatability of miso soup and consomme, the degree of taste preference, ingestion frequency, 
the preference of salted salmon, and a salty thing, and a feeling of an excessive intake of salt 
were investigated. With the taste test, concentration which each manufacturer recommends, 
the first was made into the standard ±0%, and the concentration difference was given every 
5% from ±25% to ±40%. As a result, there were significant positive correlations between the 
preference degree of miso soup and ingestion frequency and the degree of taste of a salty 
thing and a feeling of an excessive intake. The taste tolerance was for miso soup from -25% 
to +40%, for consomme from -30% to +40%, and for clear soup of soy sauce from -40% to +30%. 
The taste tolerance of salty concentration was for miso soup from 0.70% to 1.30%, for 








consomme from 0.50% to 1.09%, and clear soup of soy sauce from 0.60% to 1.30%. The 









































































































































































































































































































　                           ３種類の塩分濃度での許容度比較
1.0 1.10.5 0.60.4 0.7 0.8 0.9
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